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BUILDING SOUTH AFRICA People doing remarkable things

| PHOTOGRAPH: ILAN OSSENDRYVER

THE IRREPRESSIBLE and affectionate
Reeva Forman, MD of two companies;
South Africa’s Businesswoman of the
Year in 1983, director of Jewish and other
organisations, is still most often synony-
mous with a cosmetics company in
i Parktown, Johannesburg.

But for those who know her better, she
is rather associated with her humanitar-
ian activism - her driving force.

Go-getter Reeva has
always retained hatikvah

After obtaining a BA (Hons) in psychology
from Wits, Forman turned down a modelling
career in New York - she had been a model in
the seventies - and instead went to the San
Francisco Success Institute to study
American motivational training. On her
return to South Africa, she devoted herself
to empowering black entrepreneurs.

In 1980 she founded Reeva Forman
Success Institute, running five-day manage-
ment courses. “My aim was to motivate peo-
ple irrespective of their obstacles, to achieve
their goals and gain self-respect”.
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With a team of skilled presenters, Forman
trained thousands of people in the decade
that followed. People of note attracted to the
course were former Rhodesian General
Peter Walls and ministers of religion from
all ethnic backgrounds.

It was also in 1980 that as the first woman
president of the Junior Chamber of
Commerce, Forman ran a “Black Executive
Development” programme sponsored by
(then) Barclays Bank.

In 1982 Marina Maponya was nominated
Businesswoman of the Year; Forman won
this award the following year. Then in 1984
both Maponya and Forman represented
South Africa at the International Business
Women’s Conference in Chicago.

From 1985-’87, she served on the board of
the SABC.

Her cosmetics company, Reeva Forman
Pty Ltd, flowed from her training company
“as a way of giving people a real chance of
earning extra money.

“Growing up behind a counter in my par-
ents’ pharmacy in Doornfontein, perfume
and cosmetics were easy products to sell on
a direct basis. I loved working with inde-
pendent businesswomen and men and saw it
as another way of empowering people.

“It was also a first-hand opportunity to see
blacks, whites and religious groups reaching
out to one another. I had no doubt that we
could become a model democracy. I was a
humanitarian activist, not a political one.”

In spite of apartheid, Forman was wit-
nessing disadvantaged people rising to great
heights in the business and arts: Richard
and Marina Maponya, Welcome Nsomi,
Lazarus Zim, Yvonne Chaka Chaka and
Hugh Masekela, among many others. It was
these kinds of role models who were inspir-
ing their people to achieve, while political
justice was being fought for.

From day one of operating the cosmetics
company “we had the philosophy of target-
ing all South Africans with specialised
ranges. Today this is the norm for all leading
international cosmetic houses.”

In the nineties, Forman had to overcome
her own adversity: first there was a five year
defamation suit against Caxton - which she
eventually won - then the sale by auction of
her headquarters; a severe blow to her and
her cosmetics business.

It was not until 2004 that she regained her
confidence, when she reclaimed ownership
of 2 Sherborne Road, Parktown, which she
had built in the early nineties. Today Reeva
Beauty & Health is once more thriving.

In 1994 Forman was asked to help save
Temple Israel Reform Congregation in
Hillbrow.

Then MaAfrika Tikkun asked her to
become one of its founding members and in
1996, as its first inner-city regeneration proj-
ect, MaAfrika Tikkun took over the existing
black créche and expanded the shul’s servic-
es to offer sewing and literacy classes.

The congregation is now about 70 strong,
holding Shabbat and chagim services.
Temple Israel today stands as an outreach
centre in Hillbrow, reaching out to Jews still
living there and through MaAfrika Tikkun
to disadvantaged people in the area.

In 1998 Forman was invited to join the SA
Jewish Board of Deputies and this started
Forman on a more conscious career of serv-
ing the Jewish community.

In 2002 she joined the SA Zionist
Federation and so began a phase of Zionist
activism that continues to this day.

Forman’s name is now inseparable from
the “Israel Now Tour”, which she has organ-
ised and led since 2002. By 2008 - Israel ’s 60th
birthday - she had conducted 13 tours taking
over 600 people to Israel.

In 2009, with echoes of bringing people to-
gether in apartheid South Africa, she
“became passionate about doing the same
thing across the Israeli-Palestinian divide,
where I found the vast majority of people
wanted to co-exist in peace. I also discovered
hundreds of organisations working towards
that end.”

Forman is deeply grateful to the SA
Jewish community and its religious and lay
leaders who encouraged and fully supported
her work, both in the local community and
her Zionist activities.

“I believe the most important word is
hatikvah (hope). In spite of all the obstacles,
goodness will prevail. That is the Jewish des-
tiny and the greatest lesson one can impart
to others. We all have adversity in our lives
but we can overcome it with the abilities
Hashem has given us.”
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First real Pesach for Afrikaans
converters to Judaism

STORY AND PHOTGRAPH BY
RITA LEWIS

THIS YEAR, a Jewish family will, for the
first time, be celebrating a proper Pesach in
their own home.

Some six years ago, an Afrikaans-speak-
ing Christian family of four and their daugh-
ter-in-law, from Newecastle in KwaZulu-
Natal, decided to convert to Judaism.

Such an important decision as the conver-
sion of a family is generally made by the par-
ents, and if others join them it is most times
under some sort of duress. In this case, Sara
and Avraham du Preez and both their chil-
dren, Chaya and Mordechai (and his wife) all
agreed that despite the fact that they were
staunch Christians, to convert to Judaism
was what they all wanted.

To take on the conversion process is a big
decision and the learning to be acquired,
and customs to take on, is harrowing. For
this family, it was also the running up and
down to Johannesburg to the Beth Din, to
their teachers etc, that was tiring and expen-
sive.

However, although the couple themselves
could become properly Jewish by convert-
ing, the children could not convert accord-
ing to due process of the halacha if their par-
ents were Jewish but not married.

The couple, after converting, then had to
go through a Jewish wedding ceremony.

This they did at Rabbi Ron Hendler’s shul
in Glenhazel where they said, both the Rabbi
and community “have been extremely sup-
portive”.

Sara said she had been brought up in a
Christian environment.

Eight or nine years ago the couple, who by
then had two children, had become disillu-
sioned with all the churches they had tried
and found that the priests and pastors just
got hostile when they questioned them
regarding the reasons this or that was done,
the ceremonies, practices, etc.

The couple who were both financially suc-
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Sar, vraham, Mordechai, Menucha and
baby, Laima.

cessful, decided to start their own group at
home in Newcastle and as they found they
had an affinity to the Jewish religion,
became Messianic Jews.

They said at the time they knew nothing
about “proper” Judaism and therefore
Avraham decided to visit Israel on a fact-
finding mission.

After he returned to South Africa, they
started travelling to Johannesburg to learn
about Judaism from Aish HaTorah and
Chabad.

“It was not an easy time as the local com-
munity in Newcastle ostracised us. Our fam-
ilies were against our decision,” Sara said.

She was advised to contact Rabbi Hendler
to discuss the matter of a conversion but he
actually “tried to dissuade us from trying to
convert” (as is the general custom).

But, Rabbi Hendler could see they were
not beginners in the process as they had
done a lot of learning and studying of
Judaism and its tenets. However, they could
still not read Hebrew - a prerequisite to con-
verting.

“So for the next 18 months we commuted
to Johannesburg to attend the Hebrew ulpan
and to spend Shabbat with different people
to see how things were done.”

In July they decided to move to
Johannesburg. “G-d was with us.” As they
were loading their last boxes into the truck,
“someone came past and asked if he could
rent the house. We knew then that, despite
so many odds and difficulties, we made the
right decision.”
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Bringing ‘Lithuanian roots’ back to SA community

STORY AND PHOTOGRAPH BY RITA LEWIS

THREE LITHUANIANS and a South
African-born Israeli came to South Africa
last week to address “A Taste of Limmud”
and to speak to learners at King David
School and Yeshiva College and tell them
about present-day Jewish life in the Baltics.

The visit was to enlighten the South
African community about the well-being of
the Jewish community in Lithuania and

how the Joint Distribution Committee (JDC)
there was helping, frail and indigent Jews.

Simon Gurevicius, executive director of
the Lithuanian community and South
African-born Solly Kaplinski, executive
director overseas joint ventures of the JDC,
felt that although many South African Jews
have their roots in Lithuania, few have any
contact with anyone still living there.

As many South Africans seem unaware of
the vibrant Jewish community in Lithuania,

especially in Vilna where most Jews live, it
was decided that they together with two stu-
dents, Efim Hiterrer 19 and Ina Frishman 16,
should come and tell South African Jews

how the community there was faring.

There are some 5 000 Jews in Lithuania
today. A third are Holocaust survivors.
Before the war there were 160 000 Jews in
Lithuania. At that time there were 110 syna-

gogues and 10 yeshivot in the country.

Lithuania was once known as the
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“Jerusalem of the North” for its importance
as a centre of Jewish learning and culture. It
was home to Zionist leaders, artists and
intellectuals, as well as the birthplace of the
Yivo Institute, the centre for the study of
Eastern European Jewry and Yiddish.

However, most of that was destroyed dur-
ing the Holocaust. The decades of
Communist rule that followed, further
repressed those who had survived the Nazis,
so by the time of the Soviet Union’s collapse,
Jewish communal life in Lithuania had been
almost completely destroyed.

In 1991 Lithuania became the first Soviet
republic to declare independence. It has been
a member of Nato and the European Union
since 2004. Now, back from the brink of
extinction, Lithuania’s Jewish community
has experienced an extraordinary recovery.

Gurevicius spoke of the recent recession
which had hit much of the world, including
Lithuania. He said the number of young

F r
Executive director of the Lithuanian
Jewish community, Simon Gurevicius
(left) and executive director, overseas
ventures, Solly Kaplinski with Efim
Hiterrer 19 and Ina Frishman 16.

families in need of help from the communi-
ty had increased by 42 per cent last year.

“There also remains a great need for sup-
port for more community building to ensure
a permanent return to Lithuania’s proud
history as a Jewish cultural hub. The task,
however, is complicated by economic diffi-
culties in the Baltic region.

JDC’s focus in the Baltics is on achieving
greater self-sufficiency while encouraging
the renewal of Jewish life at all levels.

Building on the “Jewish Community
Centre (JCC) without walls” concept, JDC
has facilitated of a vibrant Jewish life
throughout the Baltic communities.

Slavery is more than just forced labour

SARA MAYER

WHEN I was in fourth grade, Wednesday
was my favourite day of the week. My moth-
er had a weekly programme on Wednesday
which prevented her from being home at
lunch time. This meant that at least one day
a week I avoided being the only kid who took
the bus home, and would instead eat lunch
in the cafeteria with friends and classmates.

By the end of that same year, I came to
hate Wednesday.

One particular Wednesday, at the sound
of the bell, I grabbed my paper bag lunch
and trudged over to the cafeteria. I began to
unpack my lunch, my lank, brown hair
hanging loose around my face. I pulled out
my sandwich - peanut butter and jelly - and
was surprised to find something else in the
bag. I smiled as I pulled out a strawberry
yogurt and spoon.

I opened the yogurt and began to mix the
sweet fruit on the bottom into the creamy
white yogurt. Once I had achieved the per-
fect delicious consistency, I dipped my
spoon in and prepared to take the first bite.
At that moment, someone slammed into my
back, and my yogurt - splashed onto my
shirt and my hair.

Laughter surrounded me. “Hey, that’s
why her hair looks like that. She washes it
with yogurt!” Crystal called out.
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More laughter followed as I jumped from
my seat and ran to the bathroom to clean up.
Crystal had done it again, as she would con-
tinue to do for the next five or six years.

Passover is the time of Jewish redemp-
tion, when we commemorate our release
from Egyptian slavery. But this is also the
time to let go of the baggage tying us down
from achieving our own personal exodus.

Slavery is about more than just forced
labour. In today’s world we become slaves to
all sorts of things. A young child is enslaved
by a bully. He feels trapped by the suffering
and constant mistreatment. But at some
point, he will be physically released.
Whether it is age, distance or other circum-
stances that take him out of the bullying sit-
uation, the child is experiencing his own
personal exodus. However, if he holds on to
the slave mentality, the master will continue
to control him.

The Torah says that the going out of Egypt
was a physical freedom, but psychologically
the Jews still felt enslaved, emotionally
attached to their Egyptian oppressors. It
wasn’t until they saw with their own eyes
how the Egyptians drowned in the Red Sea
that the Jews felt truly liberated.

When Facebook first came on the scene, I
was excited to reconnect with long-lost
friends.

When I pressed the “next” button, I was
rewarded with a list of “People you might
know.” The very first profile picture sent
shivers down my spine. Suddenly, I was 10
years old again and looking into the face of
Crystal. Perhaps I didn’t want to delve too
deeply into my past, after all. Or did I?

Looking back, I perceive things very dif-
ferently. Crystal’s self-confidence hinged on
her ability to disparage others.

The truth was I had already forgiven
Crystal and her gang. What they did to me
was not really about me, but about them.

And if - as the victim - I drag around the
anger and resentment, who does that hurt?
Only myself. The Torah teaches: “You
should not hate your brother in your heart”
(Leviticus 19:12).

Why not? If it’s in my heart, the other per-
son won’'t know anyway. I'm not attacking
them. I'm just carrying around a grudge. So
what’s the big deal? The big deal is the effect
it has on me. Like an untreated wound, the
grudge festers, making the entire body ill.

By letting go and forgiving them for the
silly things that happened when we were 10,
I allowed myself to heal. I put myself in
charge of deciding who I was and who I was
going to become.

Did they need to ask my forgiveness? It
would be good for them to feel remorse, but
that should have no bearing on my actions. If
I continued to hold a grudge, Crystal would
move on with her life and I would still be 10.

By shifting the focus from “Woe is me,” I
was able to forgive, forget and move on.

Reprinted by kind permission of Aish
Hatorah
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Bringing change to symbols on the seder plate

SUZANNE KURTZ
WASHINGTON

OF ALL the wedding presents Marilyn Fine
received 36 years ago, the delicate English
bone-china Passover seder plate is still her
most cherished gift.

“I wish I could display it all year round,”
says Fine, 59, a Jewish educator from Silver
Spring, Maryland.

Laurie Blumberg-Romero of Denver
shows off the silver-and-white porcelain
seder plate she received for her wedding, and
also sets her Passover table with another
plate that is of equal value in her eyes - the
one her son made in the first grade that she
says “connects him to the holiday”.

“It’s always, always on the table because
it’s so cute,” says Blumberg-Romero, a 38-
year-old hospital administrator.

Regardless of the design or designer -
renowned artist or child - one thing remains
the same for each plate: a designated place-
holder for each of the traditional food items
necessary for telling the Passover story.

For a holiday that commands Jews to
remember the ancient Israelites’ exodus
from slavery to freedom, are we free to adapt
these food items to tell our own stories?

A few years ago, during a visit to Arlington
National Cemetery in Virginia, I heard of a
Jewish soldier during the American Civil
War who wanted to celebrate Passover but
could not find suitable ingredients for mak-
ing charoset. Instead of creating an edible
concoction to represent the bricks made by
the Israelite slaves, the soldier used an actu-
al brick.

Despite its physical authenticity, I won-
dered if this resourceful symbol would have
been considered kosher for Passover?

“There have always been variances in the
community,” says Rabbi Joel Levenson of
Congregation B'nai Jacob in Woodbridge,
Connecticut. “While there are items that
make it a seder plate, it’s important to ask,
does this (symbol) fulfil the point?”

If the idea of pesticides on your karpas is
as appealing as the Ten Plagues, Max
Goldberg of the popular food blog living-

maxwell.com suggests using ingredients like
grass-fed eggs and organic honey, almond
butter and wine to create a seder plate devoid
of chemical substances and synthetic growth
hormones.

“For many (people), holidays do not mean a
holiday from eating healthy food, and
Passover can be a difficult time. So what do
you do for them?” Goldberg asks.

After becoming a vegetarian 21 years ago,
the idea of using an animal bone to represent
the pascal sacrifice posed a serious problem
for Heidi Krizer Daroff, a mother of two from

Potomac, Maryland. She decided to use a
roasted potato in lieu of the roasted shank
bone.

But freedom is not just the absence of
shank bones or slavery. “There is a very mod-
ern-day context to the story,” says Rabbi Levi
Shemtov, head of the American Friends of
Lubavitch office in Washington, DC.

He says seder participants also must
remember those Jews still in bondage and
unable to attend a seder. Shemtov leaves an
empty seat at his packed Passover dinners as
a symbol of solidarity with Israeli soldier

Gilad Shalit, who has been held captive in the
Gaza Strip since June 2006.

Before Jews were permitted to leave the
Soviet Union without difficulty in 1989, it
became a custom to place an extra piece of
matzah on the seder plate as a symbol of sol-
idarity with refuseniks, those Soviet Jews
whose applications had been refused, says
Rabbi Isaac Jeret of Congregation Ner
Tamid of South Bay in California.

“We tell our stories through our ritual
items, and the seder plate tells our story as
Jews,” Jeret says. “The point is to remind us
we can be liberated. The day the seder plate
becomes stagnant is the day Jews are no
longer under threat; we’re not there yet.”
(JTA)
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Grade 11 Cycalive participants Thando Sithebe (Pace Commercial Secondary School);
Stanley Khanye (Moletsane High School); and Moshe Moch (Torah Academy Boys’ High
School), at the launch of the 2011 Nelson Mandela Day events.

With Madiba’s legacy, young
can change the world

SUZANNE BELLING
PHOTOGRAPH: RABBI DOVID HAZDAN

THIS YEAR’S Cycalive grade 11 learners
from Torah Academy, Moletsane High
School and Pace Commercial Secondary
School - Moshe Moch, Stanley Khanye and
Thando Sithebe — comprised a third of a
panel of learners invited to give their views
at the launch of the 2011 Nelson Mandela
Day events linked to the internationally-
recognised Nelson Mandela Day on July 18.

The boys will take part in this year’s
Cycalive annual bicycle relay ride from
Johannesburg to Durban from August 21 to
28, to inspire ubuntu, cross-cultural
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exchange, raise funds for underprivileged
schools and promote road safety.

Nelson Mandela Foundation spokesman,
Sello Hatang, who, with Rabbi Dovid
Hazdan, dean of Torah Academy, was
instrumental in making Cycalive an offi-
cial event on the Nelson Mandela Day cal-
endar, told the rabbi at a launch on March
28, held at the Houghton premises of the
Nelson Mandela Foundation: “We have a
wonderful marriage between NMF and
Cycalive.”

Hatang offered to assist in involving
businesses in the sponsorship of Cycalive,
while Rabbi Hazdan pledged to direct 9 000
exercise books, donated by BSC/Tiger
Packaging, to nine underprivileged schools
chosen by the NMF.

NME’s chief executive, Achmat Dangor,
said it remained the work of the
Foundation to effect change within com-
munities, empowering them to change the
world around them.

Dubbed “Mandela Mondays”, this day of
the week had been designated for people to
spend as little as five minutes doing some-
thing for the betterment of someone else’s
life, the community or the environment.

“Each Monday, give a small amount -
that of your time, wherever you can, to
spreading the message that change is in
your hands,” Dangor said.

Questions put to the learner panel were:

- What does Nelson Mandela represent to
you?

« Why is Nelson Mandela Day important?

« What NMD activity did you undertake
last year?

« What would you do to change the world?

Moshe Moch described Madiba as “an
international icon for peace. He always
looks forward to the future and never looks
back in bitterness”.

He said Mandela had a proactive
approach. “We can learn from that, that we
all have the power to change the world.”

To him Mandela Day was a gateway
which allowed people to make the transi-
tion from thought into action.

“Thought is not enough, we must actual-
ly act and Mandela Day gives us the oppor-
tunity to perform acts of goodness and
kindness to improve South Africa.”

Moshe said Cycalive for grade 11 learn-
ers from different cultural and religious
backgrounds had undertaken a project
which built bridges; formed bonds among
young South Africans and their respective
communities; inspired ubuntu, optimism
and a commitment to a common goal for
the future in this country.

Acts of goodness and kindness, with a
proactive approach, were a challenge to
every South African, said Moshe, issuing
this challenge.

“With that we can change the world.”

AROUND THE
WORLD

NEWS IN BRIEF

ISRAEL'S MILITARY ORDERING MORE
IRON DOME DEFENCE SYSTEMS

JERUSALEM - Israel's military is order-
ing four more Iron Dome missile defence
systems, which successfully deployed dur-
ing recent rocket attacks from the Gaza
Strip.

The Israel Defence Forces said on
Monday it would order the batteries from
the Israel-based Rafael Advanced Defence
Systems at a cost of up to $80 million each.
The units reportedly will be delivered in a
year-and-a-half and be ready for immedi-
ate use.

Funding for the new defence batteries,
which intercepted all of the rockets in its
coverage area in recent Gaza terrorist
activity, is slated to come from an extra
security aid allocation from the United
States.

The military aid, $3 billion for 2011, plus
an additional $205 million for Iron Dome,
has been tied up for five months due to a
budget impasse in Washington.

President Barack Obama is scheduled
to sign the 2011 budget bill, which includes
the aid to Israel, later this week. (JTA)
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Ronald Harwood: Pianist
screenplay assuages
some Holocaust anxieties

STORY AND PHOTOGRAPH BY
MOIRA SCHNEIDER
CAPETOWN

IT WAS “particularly poignant” for Sir
Ronald Harwood to be delivering the annual
Rabbi Dr David Sherman Memorial Lec-
ture, as the young rabbi had officiated at his
barmitzvah 63 years ago and had had a pow-
erful and lasting influence on him, the
renowned playwright and screenwriter said
at the event held at Temple Israel, Green
Point, under the auspices of the Cape Town
Progressive Jewish Congregation and The
David and Bertha Sherman Foundation.

Sir Ronald, formerly Ronnie Horwitz, has
had an illustrious career following his hum-
ble beginnings in Sea Point. Among other
honours, he won an Oscar for his screen-
play for The Pianist in 2003, and was knight-
ed by Queen Elizabeth in 2010.

He said that “only sometimes” had he
been a Jewish writer, yet his Jewish identi-
ty had been his principal driving force.

Recalling his early years, Sir Ronald said
his family was at the “poorer end of the
spectrum”, living in a small, rented flat in
Bantry Bay, while he had attended Sea Point
Boys’ High School. War had defined his
childhood, the Holocaust his adolescence.

He described his writing of the screen-
play for The Pianist at the age of 66 as “one
of the most rewarding experiences of my
professional life - it put to rest some of my
Holocaust anxieties.”

He recalled how his father had, “without
warning”, announced that the family was to
join the then-fledgling Reform Shul in 1946.
One of his reasons had been that “the
Orthodox synagogues favoured the rich” -
he had never been granted an honour in

Rebbetzen Bertha Sherman with Sir
Ronald Harwood.

shul, a fact he attributed to his poverty.

Sir Ronald described the move as a major
turning point for him, showing that it was
possible to change that which seems
unbearable with sufficient courage, deter-
mination and conviction. It did not come
without personal sacrifice, though, as boys
who had previously been his friends
“sneered and hurled insults” at him.

He good-naturedly reminded his former
Hebrew teacher, Rebbetzin Bertha Sher-
man, that she had described him as having
been a “moderately-good” scholar.

Sir Ronald remembered how “my life was
turned upside down” when he had seen Sir
Lawrence Olivier’s film of Hamlet in 1948. “I
knew the exact location of the world I want-
ed to be part of: London.”

He applied to the Royal Academy of
Dramatic Art and it was then that he
changed his surname to Harwood. With the
financial assistance of the Cape Town com-
munity, the 17-year-old set sail on the
Edinburgh Castle for England in 1951.

Looking back at his “long journey”, he
noted that David Sherman had been “one of
my first guides”.

Bringing Nazi horrors to screen

STORY AND PHOTOGRAPH BY
MOIRA SCHNEIDER
CAPETOWN

HOLLYWOOD “DROPPED the ball once”
and now had a chance to redeem itself, Scott
Feinberg said during an illustrated lecture
held under the auspices of the Cape Town
Holocaust Centre and the Gitlin Library.

Feinberg, a film industry analyst, has a
strong track record in forecasting the
Academy Awards and is a voting member of
the Broadcast Film Critics Association.

Addressing the subject, “Hollywood and
the Holocaust”, Feinberg noted that the
American film industry had entered its gold-
en age in the late 1930s and early ‘40s as the
Holocaust was unfolding.

Hollywood was then presided over “almost
exclusively” by European Jews who wanted
to be known as proud Americans, “so they
avoided subjects that might rock the boat”.

Showing a brief clip from the 1932 film
“Taxi”, in which film star James Cagney
speaks Yiddish, Feinberg noted that Holly-
wood had, at that point, not been avoiding
religion or ethnicity, but this had changed
after 1934. He referred to the establishment
of a censorship office and a production code
that had the effect of preventing films that
might antagonise Germany.

When the Germans demanded that Jews
working in Germany for the film studios be
fired, Hollywood, with its Jewish bosses,
“quietly acquiesced.”

Between 1934 and 1939, German charac-
ters disappeared from the screen and the
word “Jew” was not mentioned at all, he
added. By the end of the 1930s, however, it
became harder to ignore the reality on the
ground and Hollywood confronted the situa-
tion, “at first meekly”.

Charlie Chaplin had been the one person
who stood up, Feinberg said, adding that the
actor had been “very aware” of Hitler before
others. “He had sympathised with Jews quite
a bit and decided it was an issue worth con-
fronting.” Chaplin financed and distributed

“The Great Dictator”, an obvious parody of
Hitler, playing the dictator Adenoid Hinkel.

The subject became “a little less taboo”,
especially after Germany and America
declared war on each other.

In April, 1945, at the height of American
movie-going, when 80 million people were
attending every week, Eisenhower arranged
that footage of the atrocities should be
played for a whole week.

“Gentleman’s Agreement” (1947) had been
one of the first films dealing with anti-
Semitism. Films about the Holocaust began
to “trickle” out of Hollywood, Feinberg said.

By the late ‘60s, people began to deal with
the Holocaust in a different way by laughing
at Hitler, which Feinberg described as “part
of the cathartic process”.

Feinberg commented that the rise in the
number of movies about the Holocaust since
then coincided with the rise of the “Oscar
campaign”, which refers to movies made
with the desire to win Oscars. “The industry
figured out that the Academy rewards seri-
ous matters and none is more so than the
most shocking event of the 20th century.”

It had been said that the subject had been
trivialised for box office attention. Others
said that the subject had been exploited to
attract Oscar attention, Feinberg noted.

“As the number of survivors dwindles and
(that of) Holocaust deniers grows,

Hollywood again has a chance” to keep the
subject in the public consciousness, he said.

American Scott Feinberg with his mother,
former Capetonian Pamela Kriger
Feinberg.

Schools Out! What Now?
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Starting: 18 May
Contact Laraon 011 532 9793

SOCIAL SERVICES

Young Adults Life Skills Group
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Adhering to adage of a healthy
mind in a healthy body

A COFFEE table book with photographs of
South African children from all parts of the
country, has so far contributed to the provi-
sion of over R500 000 worth of sports equip-
ment and training for children in several of
South Africa’s most deprived communities.

Outreach organisation MaAfrika Tikkun,
said in a media release the 250-page book,
“Children of Africa - South African
Edition” was the brainchild of multiple
award-winning photographer Luca Zordan
and Alethea Gold, a renowned internation-
al children’s fashion stylist.

All proceeds from the book, which was . S —

JOIN TRAVEL DEAL ISRAEL
ON A NON STRENUOUS

LEISURELY TOUR
TO ISRAEL

12-20 June and 12 - 22 September 2011

Be spoilt with the culinary delight and majestic views
of the Galilee in luxury accommodation

Enjoy visiting Masada and the Dead Sea

Explore the cultural and historically rich sites of Israel in a

Group travel companion to and from Israel

Stay in the heart of Jerusalem near the Great Synagogue

and the Western Wall

luxurious air-conditioned bus

and philanthropist Ivor Ichikowitz through
his Umoja Foundation, are being donated to
MaAfrika Tikkun’s sports programmes in
Orange Farm, Diepsloot, Alexandra town-
ship and Hillbrow in Gauteng and Delft and
Mfuleni in the Western Cape.

The funds are being used to upgrade
sports facilities and pay for coaching and
equipment for all sports for the children.

The book, which is still being sold in the
US, UK and Australia, as well as in South
Africa, features colour photographs, inter-
views with all the children photographed to
capture their vision and views on the world,
and personal inscriptions from Sir Bob
Geldof and Leah Tutu, wife of Archbishop
Emeritus Desmond Tutu.

some of the recipients of the proceeds
of “Children of Africa — South African
Edition”.

Zordan, referred to as the ‘“Annie
Leibovitz” of children’s photography, and
Gold toured the country photographing
children from all walks of life... children
singing and dancing; rural children, city
children, children celebrating festivals, chil-
dren at one with the earth, children from
different races and cultural groups; and
children playing sport.

Gold travelled to South Africa for the offi-
cial handover of equipment purchased from
the book’s proceeds to children at the
MaAfrika Tikkun’s Ronnie & Rhona

Lubner Child and Youth Development
Centre in Alexandra, on April 7. This centre
houses the township’s largest indoor sports
hall.

According to MaAfrika Tikkun CEO

Marc Lubner, sport plays a key role in
MaAfrika Tikkun’s child and youth devel-
opment programmes, which are focused on
nurturing vulnerable and at-risk children
and youth.
Mal%fril.(a Tikkun 'children celebrate the Couiggggggnoigézi ;(1)%1; t:gdse((}:g{l&i.
equipping of their new sports hall from The first, a hugely successful “Children of
the proceeds of the “Children of Africa” China”, raised funds for Aids orphansin the
book. (PHOTOGRAPHS SUPPLIED) Henan province of China.
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Four questions
call Sasfin Bank

Wishing all our clients, staff and associates
a meaningful Pesach

sasfin bank

a partner beyond e Ctations

0861-sasfin(727346) » info@sasfin.com « www.sasfin.com
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the kids are on us

This month we want your whole family to play in our clubs.
That's why if you join in April, your kids get a complimentary
one-year membership to our Club-V or Club-V Max facility.

Club-V for 6 weeks to 7 yvear olds. Club-V Max for 6 weeks to 13 year olds. For full termms and conditions visit
virginactive.co.za/conditions or ask in-club, For more information call uis on 0860 200 911, Find us on
twitter.comy/virginactivesa and on facebook.com/virginactivesa
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COOKERY

Mouth-watering recipes for Pesach

RITA LEWIS

FOOD IS an important part of
Jewish life and for most, there is
nothing better than a well-rounded
meal.

This Pesach, we offer our read-
ers recipes each one of which has
been provided by some of our
South African rebbetzens, chosen
from across the spectrum of the
different communities. One of the
“jobs” of being a rebbetzen - espe-
cially one married to a shul rabbi
- is to entertain and generally
make people in the congregation
feel at home within the shul envi-
ronment and the personalities in
it.

Much of that involves food: bro-
chas, Friday night suppers and
Shabbat lunches.

Most rebbetzens are such good
cooks because most have had a lot
of experience at it.

The recipes here are all
Pesachdik with all items available
at the main stores and kosher out-
lets.

Although some recipes given
here will not be suitable for those
keeping gebrox,(where the matza is
not allowed to come into contact
with any Kkind of liquid) none of
them contain any Kkitnyot (lentils,
peanuts etc) which are not permit-
ted for Ashkenazi Jews but permit-
ted for Sephardim.

Many have man-made ingredi-
ents included such as sugar, matzo
meal etc which are not permitted
for the Lubavitch community.
Please take note.

From Yeshiva College’s Marcia
Tanzer.

PESACH BISCUITS PAREV

Ingredients:

2 cups matzah meal;

2 cups matzah farfel;
1'/2 cups sugar;

Itsp ground cinnamon,
1 cup oil,

1 lge egg beaten lightly;
2 cups chocolate chips.

Method
Preheat oven to 180° C.

Combine all ingredients
(except the chocolate chips)
which should then be folded in
carefully.

Dot mixture onto a greased bak-
ing tray and press flat. Bake for 20
to 30 minutes.

Makes around 25 biscuits.

From Debbie Suiza in Cape
Town.

This Sephardi fish recipe will be
something different on Ashkenazi
tables.

‘CHILLI FISH’ - PAREV

Ingredients:

3/4 cup olive oil

8- 12 portions firm fish cut into pieces
2tbs cumin

Fresh coriander to taste

5 whole cloves garlic

1 - 2 tbs crushed chilli or 2 fresh
chillies (depends on chilli strength)
Salt

3 tbs paprika

Peter Reso

Specialising in made-to-
measure tailored garments
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-
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Method
Salt fish on both sides and leave for 5
minutes. Rinse under cold water.

Add oil and all ingredients except
the fish to a deep frying pan and
bring to the boil.

Place fish in the pan with all ingre-
dients and add water so that it just
covers the fish. Cover with a lid and
bring to the boil.

Once boiling, lower heat and sim-
mer uncovered until most of the
water has boiled away and the sauce
is left. Serve at room temperature.

From Debbie Suiza in Cape Town.
Another delicious Sephardi recipe -

QUAJADO DE KARNA - MEAT
BAKE

Ingredients:

1 kg beef mince

4 tbs oil

7eggs

4 sheets matzah - soaked in warm
water and squeezed dry into small
pieces

12 cups of chicken stock

3 tbs parsley chopped

/> cup spring onions - finely chopped
Salt and pepper

Method

Heat oil in a pot and brown meat. Add
chicken stock and cook over medium
heat until liquid has almost evaporat-
ed. Allow to cool.

Separate eggs and beat whites until
stiff.

In a bowl mix mince, matzah, pars-
ley, spring onions, beaten egg yolks
and seasoning. Fold in the egg whites.
Pour mixture into a well-greased dish
and bake at 180° C for 30 minutes
until golden brown. Cut into squares.

At the Sephardi seder table this is
traditionally eaten with brown hard-
boiled eggs.

From Ha Maor’s Shternie
Wineberg.

This ‘Tasty Chutney’ will go down
well with any meat, chicken or fish

Tasty eats from
Sharon’s book

Our grateful thanks to Sharon Lurie, author of “Celebrating with
the Kosher Butcher’s Wife” (Random House Struik, 2011) for
granting us permission to use these scrumptious recipes

THAI SALMON FISHCAKES

When you’ve had your fill of
gefilte fish and need a little
change, try these

1x 418 g can salmon

1 onion, peeled and finely grated
2 Thsp chopped fresh coriander

1 tsp grated fresh ginger

Juice of 1 lime

2egg8s

2/ cup matzo meal

1 Thsp desiccated coconut (this
takes it to a whole new level)

Oil for frying

Method:

1. Combine the salmon in its lig-
uid with the rest of the ingredi-
ents, except the oil, in a large
mixing bowl.

2. Roll into balls and fry in hot oil
until golden brown.

3. Serve with sweet and sour
sauce (see below).

Sweet and Sour Sauce

1/3 cup lemon juice

1/3 cup golden syrup

1 Thsp tomato sauce

1 tsp potato flour dissolved in 1
cup cold water

Salt and pepper to taste

Method:

1. Blend all the ingredients into a
smooth sauce and bring to the
boil over medium heat or just
until it thickens.

Check for sweetness - if too
sweet add a little more lemon
or vice versa.

2. To make it a little fancier, add
drained mandarins and
crushed pineapple to the sauce.
Serve with the fishcakes.

Makes 12-15

Suits, dress suits, jackets and trousers,
choose your own fabrics and styles from
our vast and exclusive range. We also
make for weddings, bar mitzvahs and
other special occasions,

dish. Parev

Ingredients:

Everything should be chopped very
small

1 cup onions

1 cup each of chopped green and yel-

Visit Clive Lauter and Martine Hesselberg low peppers

al our Johannesburg Waverly showroom or 2 sticks of celery
arrange with Clive to have our consultant 4 Ige mangos
see you at your home or office 2 green apples

1 cup of wine,
A product of Peter Reso Design CC 2010007220023 1 cup sugar,

Jjuice of a lemon to taste

33 Scott Street - Waverly

T i & Method
Cﬁvﬂ.- (55340799 Sauté it all together.
Martine: 082-444-2640 Place in jars/plastic containers in
E-mail: clauter@iafrica.com the fridge for a few days.

Paras Carpets &% Paras Carpets @ Paras Carpets &% Paras Carpets &% Paras Carpets &% Paras Carpets

Persian and Contemporar)/ Carpets

Showroom direct to the public

Markdown on selected Just unpacked
clearance ifems exciting new collection

GABBEHS KELIMS CHOBIS NEPALS WOOL AND SILK

Amazing selection of all sizes plus runners
Complimentary advice and consultations and appro service

69 Kramer Road, Kramerville Tel 011-262 3756
@ Paras Carpets @ Paras Carpets @ Paras Carpets @ Paras Carpets &% Paras Carpets @ Paras Carpets & Paras Carpets i
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APPLE SORBET

2 Granny Smith apples, peeled cored and
quartered

/> cup icing sugar

1 litre apple juice or appletiser

1 cup water

Method:

1. Boil the apples in a saucepan with the
water and icing sugar. Once the apples
are soft, remove the pan from the heat
and blend with a hand blender or in a
food processor. Add the apple juice and
mix well.

2. Pour the mixture through a strainer
into a rectangular container and freeze
for 6 hours.

3. Remove from the freezer and rake the
sorbet with a fork, mixing it up well.
Alternatively, scoop it out and blend in
a food processor until smooth. Raking it
makes it more like a granita, whereas
blending it while almost frozen, makes
it more velvety and smooth. Refreeze.

4. Remove from the freezer about 10 min-
utes before serving to soften it a little.

Serves 12

TOP-RIB FLAPS AND ONION
CONFIT

2 tsp coffee powder

1 tsp ground ginger

1 tsp crushed fresh garlic

2 Thsp mushroom or onion soup powder
Freshly ground black pepper to taste

2 kg top-rib flaps (you may need 2 as they
can be small)

Little oil to rub over meat, plus a little

extra for browning

/s cup oil

10 medium onions, peeled and sliced into
rings (yes, 10 — it’s the caramelised onions
that take this dish to a new level)

2 bay leaves

Method:

1. Preheat the oven to 170°C. Mix the cof-
fee, ginger, garlic salt, soup powder and
black pepper in a small bowl.

2. Using your hands, rub the meat with a
little oil and then rub in the coffee and
spice mix.

3. Place a little oil in a large deep frying
pan or heavy-based saucepan.

4. Brown the meat on both sides and set
aside in an ovenproof roasting pan,
ensuring that there is room for the 2
pieces to lie side by side and not on top of
each other.

5. To the same pan in which you fried the
meat, add the '/s cup oil and fry the
onions until just soft.

6. Place the onions in the some roasting
pan as the meat, lifting the meat so that
half of the onions are under the meat
and half on top of it.

7. Add the bay leaves, cover and place the
pan in the oven for 1 '/2, hours.

8. Remove from the oven, stir the onions
around and return to the oven, uncov-
ered, for a further 30 minutes.

9. The onions should go a lovely rich, gold-
en colour. If you find they are getting too
brown, reduce the heat. If not brown
enough, increase the heat a little during
the last 30 minutes.

10. Serve with roast or mashed potatoes.

Serves 6-8

PHOTOGRAPH BY MICHAEL SMITH
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iN THE MEWS

NEW,NEW, SHEEKEE foil overlays for

hands and feet. Amazing colours and

designs (silver, gold, tiger, zebra and
lots more...) It's a must!

COME SIT BACK AND RELAX AND
LET US SPOIL YOU

We specialise in :

IPL hair removal | Teenager facial treatment
Semi-permanent eyelash extensions
Bio-sculpture gel nails | Permanent make-up
Pregnancy reflexology and massage

TITUTE

Wishing all our valued clients Chag Sameach!

on presentation of this voucher,

RECEIVE 10% DISCOUNT

on every treatment (except Shekee nails)

178 OXFORD ROAD, THE MEWS,
ROSEBANK (011) 880-9653
OPEN MON TO SAT 08:00 — 18:00
www.beautyinthemews.co.za

ﬁi OAKLANDS

~' FARM SUPPLY
Top Quality Fruit & Vegetables
We sell fresh flowers

Cor, Kruger & Pretoria Str.
Oaklands Shopping Centre, Oaklands
Tel: (011) 728-3214 « Fax: (011) 728-5184
E-mail: oaklandsfruit@iburst.co.za

ataste.

Now get ready
to makea

Wishing everybody a Happy Pesach

For short-term insurance call
your broker or 0860 22 55 63.
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